
GasTurbinegoes t0 Sr0
openupanewera inshippropulsion.

shipsenginesto lookforeven better Thebuildingof the gasturbine wasanswers to theirproblems. And SO
suggestedbyMc:JohnLamb,O.BE:itwas that inOctober I95Ianevent
headofShell'$MarineResearchandof great importance took place on
DevelopmentDepartment,who wastheriverTyne, innorth-eastEngland
responsible forthedesign of

66Auris
Auris the first merchantship

With her funnel aft and catwalk intheworld to be fitted with agas The British Thompson-Houston
running thelength of theship,the turbineengine,leftforher sea trials Companyundertook,inco-operation
oiltanker iseasy to recognise; But intheNorthSea. Thesetrials were with Shell, thebuildingof the gas
thereisoneafloattodaywhichmight andthe fact that turbine_ BothShelland theBT-Ha completesuccess
temporarilypuzzle the ship recog- shewasabletosail immediatelyafter Company have had considerable
nition enthusiast because her experience in this field, havingthemwithoutanyfurther adjustments
silhouette differsin one small detail it is rarely that sea trials do not collaborated withSir FrankWhittle
from allother tankers. She has a reveal theneedforsomeadjustments indevelopmentOf thefirst turbo-jet
smallmushroom-like air intake and augurswell for her future. The engineforaircraft.
exhaustcowlmountedjustforardof absence of vibration during these Eversince1892,whenthesteamship
the funnel: She is theI2,000 d.W. trials was SO marked that it was ~Murex ts fleet ofinaugurated
tontanker, Auris55 oneof theShell impossible,even byplacing a hand tankers,Shellhas been apioneer in
fleet: And she is making marine on the enginecasing,to be certain marine research and development,
history. that thegasturbinewas in fact run- and in 1910 another event of far-
This centuryhas witnessed big de- ning: Propelledsolelyby her gas reaching importance occurred with
velopmentsin thepropulsionunitof turbine,shenextcrossedtheAtlantic the launching of the Vulcanus
cargoships. Firstcame thesimple

and thus became the first merchant This ship was fitted with diesel

reciprocatingsteamengine,then the shiptodo SO entirely
on gasturbine engines and was the first ocean-

dieselenginefollowedby the steam power: In spite ofheavy weather goingmotor vessel to be put into
turbine. Butthegoalofperfection, experienced for several days,at no commission:
it always will, still lies ahead, time was it necessary to stop theas No. 6ofasecondseriesO1articles publishedb:

THE SHELL COMPANY OF NEW ZEA-
beckoningonward thedesignersof turbine, Or even vary its speed: LAND LIMITED (Incorporated in England:)

Althoughtherearestillanumberof
problems to be solved, it is confi-

66 55
dently expected that Auris will
Above:Anengineeratthe instrument panel and
controlvalves intheengine-room:
BottomLeft TheShelltanker Auris during
4demonstration voyageintheSolent.
BottomRight: Gas tutbine,alternatorandbed-
platebeingliftedforinstallationin "Auris

cut the white pith. A potato peeler will |
be quite satisfactory. Add 1 tablespoon
sugar for each lemon and allow to stand

|for one hour, when the sugar will have
drawn the essential oil from the rind.
Squeeze the juice and add with one pint
of cold water for each lemon. It is im-
portant to use cold water, as boiling
water destroys the vitamin C in the
juice. Stir with a wooden spoon and
leave in a refrigerator or cool larder
for 24 hours. Strain and serve.
Lemon Chiffon Pie (No Oven)
CRUST: One cup crushed wheatflakes,4 cup sugar, 42 teaspoon cinnamon, %
cup melted butter. Mix all together and
press into pie plate.
FILLING: 114 teaspoons gelatine, 1%
cup water-soaked together; 4 eggs, 1/2
cup lemon juice, 1 teaspoon grated rind,
1 cup sugar, % teaspoon salt. Cook
yolks and lemon juice, with rind, in
double boiler, also with half the suger.
Cook till custard consistency. Stir in>
gelatine and water, let cool, stirring.
Fold in beaten egg whites, and sugar,
and pour into sheli. Leave 3 hours to set.
Lemon Meringue Pie
One cup sugar, 4 level tablespoons
cornflour, 4% teaspoon salt, 142 cups
water or milk, and 2 egg yolks, beaten
slightly. Sift dry ingredients, add water
or milk, and the egg yolks. Stir till all
is dissolved. Cook in double boiler, stir-
ring frequently, until thick (about 15
minutes), then add 3 cup lemon juice
and grated rind of 1 lemon. Beat well,
cool and turn into a baked pie shell.
Cover with the following meringue and
brown it slightly. Beat 2 egg whites till
frothy, add % cup sugar, 4% teaspoon
grated lemon rind. Continue beating
until very stiff. Spread this over the pie,
and put in moderate oven for about 15
minutes to brown.
Lemon Pudding
The sender of this recipe says: "This
is a strange mixture. It looks like curds
and whey when it is ready to go into
the oven; but when cooked, there is a
sponge crust at the top and the bottom
part is like lemon honey. It is really
delicious."
Beat together 17 cup sugar and 1 table-
spoon butter, and add in their order
2 tablespoons flour, pinch salt, grated
rind and juice of 1 lemon, 1 cup milk,
yolks of 2 eggs; lastly, stir in stiffly-
beaten whites of the eggs. Bake in but-
tered piedish. Stand dish in another dish
of hot water, and cook about 1% hour.

Thought for Food

"THE SMILING STOMACH’S ratheran odd title, I suppose, but I’m
rather proud of it. I like to think of him
as a jolly fellow. Critical, inquisitive,
but at heart (if I may say that of a
stomach) a good-humoured colleague if
he’s treated the right way. Or, on the
contrary, a churlish, and indignant rebelif he’s abused or neglected." So begins
a new series of talks, Towards the
Smiling Stomach, by G. C. A. Wall,
which starts in Mainly for Women from
3YC on Tuesday, August 7. Arnold
Wall’s idea, as a devoted student of
cookery in several countries and climes,
is that we know very little, as practical
New Zealand cooks, about "designing"
a meal. Our stomachs realise better than
we consciously do that certain types of
food cry out for other foods to contrast
with them, such as fatty meats with acid
sauces in the same course, and that cold
meats are better teamed with hot pud-
dings, or, in very hot weather, with
something really cold, like a chilled pud-
ding or soup.


